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CARAMELS 
1 c. sugar 1 c. coffee cream 
1 c. corn syrup '4 c. butter 
Combine sugar, syrup and cream in a 
saucepan and cook slowly over a low 
flame to 250 degrees F., stirring con-
stantly. Add butter and bring to 250 de-
grees F. again. Pour mixture into a 
small pan greased with unsalted fat. Cut 
into cubes when wann. 
For chocolate caramels add 1 square 
bitter chocolate to the sugar and syrup, 
and proceed as above. Spicy caramels 
may be made by adding 'h t. cinnamon 
and 1,{, t. cloves to the above recipe 
when butter is added. 
THE IOWA HOMEMAKER 
Caramels dipped in chocolate are fa-
vot;tes. Wrap uncovered caramels in 
wax paper. 
Candied fruits have a true holiday 
touch. 
CANDIED ORANGE PEEL 
Peel from 4 medium cold water 
sized oranges 2 c. granulated sugar 
Remove orange peel in quarters. Cover 
with cold water and simmer until ten-
der. D rain, reserving 1 cup of liquid. 
Lay each peel on a table and carefully 
remove the inner white portion with a 
teaspoon. Then cut the orange peel into 
strips as desired. Combine the sugar and 
1 cup of reserved liquid and stir over 
low heat until the sugar is dissolved. 
Cook to 238 degrees F., then add the 
orange peel, simmer for 10 minutes, and 
drain thoroughly in a strainer. Roll the 
peel a few pieces at a time in granulated 
sugar aiTanged in a shallow pan or on 
wax paper. Shake off any excess sugar. 
To candy lemon peel follow the direc-
~ions and recipe for candied orange 
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peel, substituting peel from four lemons. 
Also use 1 cup fresh water for the sugar 
syrup. 
Color the orange peel a bright red and 
flavor with cinnamon by putting tint 
and spice in the syrup. Color the lemon 
peel a bright green and flavor with 
clove. Cut holly leaves onto the top of 
freshly dropped fondant patties to re-
semble holly sprigs. 
P lumply stuffed fruits are healthful 
as well as delicious. Slit dates length-
wise and remove the pits. lnsert red 
or green marachlno cheiTies or chopped 
orange peel mixed with peanut butter. 
Roll the stuffed fruit in finely chopped 
nutmeats. Soak dried prunes 30 min-
utes, remove pits, and drain thoroughly. 
Stuff with the lemon fondant. 
Peanut brittle in the assortment adds 
snap and pep. Heat slowly 2 cups of 
granulated sugar in an iron frying pan, 
stirring constantly until it becomes a 
thin, ligh t brown syrup. Add 1 cup of 
(Tum to page 16) 
Let It Be a Tea 
CRISPNESS in the air, a Christ-
mas-y tinsel over everything, 
warm hearth fires and people 
feeling gay, gay, gay! Of course you'll 
be having a party-several of them, 
probably. 
And I do hope you make one of them 
a tea. It's such fun to " fix things" for 
a tea and there's nothing like it as an 
inspiration to a cozy chat with the girls 
-a chance to talk clothes, parties, men 
and such like. 
The house itself will already be 
decked out in gala attire for the season, 
of course. Plenty of wood in the fuel 
basket-you'll naturally want to have 
a blazing hearth, and let's do hope it 
snows in big, fluffy flakes that day. 
There are dozens of Christmas motifs 
that one might use for the table. Just at 
present I'm all excited over the possi-
bilities of the Christmas Creche. The 
French people, you see, never had trees 
at Christmas time. Instead they set up 
the Christmas scenes-Mary and the 
manger, the shepherds, wisemen and 
even the sheep and cattle. The tiny fig-
ures were cut from wood or made of 
some composition, were brilliantly 
painted and formed a tiny shrine. 
The carved wooden creche may be 
purchased-or if you've plenty of time 
and are very artistic, you might carve 
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your own from soap. You can buy 
painted bisque figurines, too. 
lnstead of the usual tall candles, I 
think a row of white Christmas tree 
candles, arranged to simulate a candela-
bra, might be used with the creche. 
If you want to go ultra-modern in 
your scheme, Miss L 'Engle, of the Foods 
and Nutrition Department, suggests this 
silver-white scene. Buy a flat table mir-
ror and three of those small sized Christ-
mas trees at the 10-cent store. If you 
can't find silver trees, paint the ordinary 
green ones silver or white. Turn the 
branches way down- like any pin ~ 
tree's. Now find some small smooth-
surfaced wooden blocks and paint these 
silver, too. 
Arrange the trees and the blocks-
piled up for snow hanks-on the miiTor. 
Sprinkle the whole generously with 
commercial snow, and the scene is fin-
ished. 
Both of these centerpieces would be 
best on bare wood, don't you think? 
You might be able to do something with 
this new aluminum foil on a polished 
table surface too, if you re sufficiently 
clever with a scissors. 
Have you a red and white peasant 
cloth? By all means use it topped with 
a Hansel and Gretel house. The house 
is made of sugar, ginger or any other 
sort of fiat cookies. You cut each side 
and each roof section of the house out 
separately, and encrust the walls with 
tiny chunks of hard candy. Cinnamon 
drops-red-hots, you probably called 
them in your grade-school days-make 
a lovely ginger-breading for under the 
eves and may be glued on with sugar 
syrup. Oh, yes, be sure to leave holes 
for the windows and make the chimney 
of gum-drop or marshmallow. Glue or 
,v;re the house together when it's fin-
ished. The people are made from gum-
drops and marshmallows pinned to-
gether with toothpicks. Don't forget to 
give the old witch a broomstick made of 
a few broomstraws tied around a match-
stick. Hansel will be lovely in a crepe 
paper skirt and yarn braids. Long jelly 
sticks make the appendages and fat 
rounded ones the trunk and head. 
But one must have something on the 
table besides the decorations. And 
here's where those little Christmas food 
tricks come in. 
First off, there's the beverage. Some-
how hot chocolate seems to me to just 
fit into the Christmas scheme of things. 
French chocolate-a chocolate paste-
which is diluted with hot milk to suit 
(Turn to page 10) 
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i3?. Give Your Christmas Tree 
, 
' 
,_ .. A Chance to Express Itself . . 
CHRISTMAS trees bring in the yuletide spirit. But wherev:r ·one 
is placed-on the street, m the 
store or in the home-the decorating of 
it should show individuality. 
Too many trees when trimmed in a 
haphazard manner lack design and char-
acter. The Christmas tree deserves spe-
cial attention in preparation for it is to 
be enjoyed by each passer-by, shopper 
or member of the family. 
A beautiful tree should be chosen, for 
no matter how lovely decorations are, 
they will not look good on a poor back-
ground. Also, the character whi~h the 
tree is to portray should be constdered. 
For instance, if it is to be a peaceful and 
restful tree, all the decorations should 
carry out this main theme. 
Then there are various ways of 
achieving an attractive and unusual ar-
rangement Other beautiful color com-
binations besides green with red could 
be used. The colors chosen should be 
used correctly, for the use of too many 
detracts from the beauty of the tree. 
The spirit of the tree is carried out in 
the lighting, too. Candles are beau-
tiful, but present the danger of fire an_d 
have been largely replaced by electrtc 
lights. The warm colored lights (red, 
orange and yellow) should be grouped 
together, perhaps in the upper part of 
the tree. The cool colored lights (blue, 
green and violet) would then be to-
gether at the bottom. A combination of 
colors or a single color can be used. 
I F THERE are enough lights, a spiral 
effect is given by placing the lights in 
the shape of a coil around the tree. The 
lights should be safe as well as artistic 
and each set should have a certified ap-
provaL 
Two or three different kinds of decor-
ations should be chosen. These can be 
selected from the unlimited number of 
original ornaments which you can make, 
or from the large variety at the stores. 
Paper and cardboard trimmings are 
easily made. Two sizes of these would 
give rhythm to the arrangement. The 
figures might be of anything pertaining 
to Christmas and should be faced with 
a dupilcate pattern. These can be tacked 
to a brarch if a cardboard flap is left at 
the bottc.m, or they can hang on a pretty 
cord. 
Attractive curls can be made from 
long, narrow strips of colored cello-
phane. The curling is done by quickly 
running the nearly horizontal edge of a 
knife down the strip. The width of the 
curls should be about one-fourth of an 
inch. 
By RUTH KUNERTH 
If a bazaare effect is desired, a tree 
can be sprayed white, gold or silver, 
and decorated with glass balls of a 
bright hue. This makes a striking polka 
dot tree. 
A striped mercy-go-round appearance 
is given by having glossy, colored paper 
streamers running from the tip to the 
bottom at regular intervals around the 
tree. 
Many snow imitations can be bought, 
but the fluff in milkweed seeds makes 
an inexpensive substitute. If you use 
the more traditional cranberry, popcorn 
or paper chains, arrange them so that 
there will be balance, either formal or 
informal, and your tree can be as lovely 
as any. 
If there are children in the home, they 
will enjoy seeing cookies on the tree. 
These may be cut in varied shapes of 
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animals, boats and stars, which will ap-
peal to the small children. 
The tree should be the dominant part 
and the base should be the subordinate 
part in planning the decorations. There-
fore the stand should be plain. Water 
soaked sand at the trunk of the tree will 
delay the falling of needles and will 
keep the tree fresh looking for a longer 
time. 
For many years it has been customary 
to make Christmas for the birds by dec-
orating a tree in the back yard. Decora-
tions of wheat, com, oats, bread, etc., 
are recommended. The mixture of 
chopped peanuts with suet is a bird deli-
cacy. 
Fancy "Fixin " 
( Begins on page 9) 
each individual guest is particularly 
nice when the guest list is small. The 
person who pours can ask each guest 
whether she cares for much chocolate 
or only a little-much as she might ask, 
"One lump or two, please?" if it were 
tea being served. 
Hot grape juice, spiced or with lemon 
and oranges added (about 1 lemon and 
2 oranges to a quart of juice , is anothe1 
substitute for tea that is welcome when 
chill breezes blow. 
Tea-straight, spiced, mixed with fruit 
juices or jasmine flavored- remains a 
good old standby. Of course, there's 
coffee, but be sure that it's good coffee. 
As for the sandwiches, little cakes, 
cookies, candies and what-not, I'll not 
suggest a thing. All the new little taster 
tips seem out-of-place and gaudy when 
one thinks of all the time-honored 
Christmas sweets recipes that are 
handed down in a family from genera-
tion to generation. Little Miss New-
Rich sweet doesn't stand a chance 
against such a tradition. I suggest you 
serve all the special-for-Christmas 
dainties that your family saves up to 
make for the holiday season. 
Call them appetizers, canapes, hor~ 
d'oeuvres or "open sandwiches,'' it 
doesn't matter, as long as you start your 
party with the delicious little bites. 
Especially appealing for crisp canape 
bases are the bland but crunchy muffin 
crisps, new little toasted wafers de-
signed for those who watch their sil-
houettes by cutting down on starch, but 
found by clever hostesses to be equally 
adept at forming the base for capanes. 
They may be heated in the oven for hot 
canapes, and are especially good spread 
with grated cheese and browen in oven. 
A 
boye 
field 
